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Abstract
 
Hokkaido potatoes are widely used as a source of starch. Potato starch is used
 
for various purposes,particularly for the production of fish paste products,livestock
 
products, and confectionery. Moreover, modified starch, which is produced by
 
processing potato starch chemically and physically,is used in a variety of forms.
This study examines the properties of modified starch gels produced by further
 
enhancing the starch functions of potato starch. To study the primary properties of
 
starch gels, color tone tests, viscosity measurements, and texture measurements
 
were performed. Acetylated distarch phosphate gel had the highest values, foll-
owed byhydroxypropyl distarch phosphate gel,starch acetate gel,and potato starch
 
gel.
As for the degree of viscosity,hydroxypropyl distarch phosphate gel was the
 
thickest,followed by acetylated distarch phosphate gel,potato starch gel,and starch
 
acetate gel. In this experiment,changes in the properties of modified starch gels
 
were observed as compared with those of potato starch gel. In the future,we would
 
like to compare various types of modified starch and the effects of being frozen or
 
defrosted on starch properties.





























































































































































種類 粘度(55℃) 粘度(35℃) 平均粘度 温度係数
Ｓ 532.9 509.5 518.1 －0.2
Ａ 3044.1 2399.1 2704.6 －1.2
Ｈ 6251.0 5460.5 5872.5 －0.7











未加工澱粉 3.4 ― ―
Ｈ 10.2 9.0 －12.0％
Ａ 3.6 2.5 －44.3％
















































種類 L?値 a?値 b?値 C?値 ΔE ΔE
未加工澱粉 41.7 －0.1 －4.4 4.4 0 0
Ｈ 33.1 －0.2 －2.3 2.3 8.9 much 0冷凍前
Ａ 30.2 －0.2 －2.1 2.1 3.7 appreciable 0
Ｓ 28.7 －0.3 －1.1 1.1 3.6 appreciable 0
未加工澱粉 61.8 －0.5 －1.5 1.6 0 20.3 much
Ｈ 44.7 －0.2 －5.6 5.6 17.6 much 12.1 much解凍後
Ａ 56.1 －0.3 －4.2 5.5 11.7 much 26.0 much




































































未加工澱粉 2.34±0.06 62.7±1.4 2.45±0.05 4.15±0.06
Ｈ 2.14±0.04 58.6±0.4 2.24±0.06 4.44±0.10
Ａ 2.26±0.06 61.9±0.4 2.44±0.03 4.30±0.01
Ｓ 2.23±0.08 60.0±0 2.73±0.39 4.18±0.01
表6 糊化澱粉ゾルの好ましさの順位 （点数)
付着 伸び 透明 舌ざわり 総合評価
未加工澱粉 2 1.0 1.0 2.0 1.7
Ｈ 2.5 3.0 3.2 3.7 3.7
Ａ 3.2 4.0 3.8 3.3 3.3
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